SALADS
Mixed Greens
local greens, carrots, cucumbers, tomatoes, red wine vinaigrette 6.50
*Classic* Curry Chicken Salad
local greens, dried cranberries, toasted almonds, red wine vinaigrette 8.50
All Hail the KALE bowl
Chopped kale, quinoa, house croutons, crumbled feta, pomegranate seeds and vinaigrette 8.50
*make it vegan without the feta*
Quiche and Salad
slice of housemade quiche of the day with a side of mixed greens 7.50
Chinese Chicken Salad
romaine, red cabbage, cilantro, grilled chicken, mandarin oranges, fried wontons, red chili
peanut vinaigrette 8.50
Salad Dressings: Red Chili Peanut Vinaigrette, Red wine vinaigrette, Pomegranate Vinaigrette
Add Bacon 2.00 Add Chicken 2.00

SANDWICHES
All sandwiches served on fresh baked breads & come with a choice of Deep River chips or whole fruit

*Classic* Curry Chicken Sandwich
mango chutney, arugula, cranberry walnut bread 8.50
Roasted Tomato BLT
oven roasted tomatoes, bacon, lettuce, garlic aioli on sourdough toast 8.50
The Pilgrim
sliced turkey, spiced apple mayo, cheddar, greens on sourdough 8.50
Pastrami Rachel
thin sliced pastrami, swiss, special sauce, coleslaw on marble rye 8.50
Grown up Grilled Cheese
dill havarti, apple chutney, braised kale on toasted multigrain 8.50
Carving Board
your choice of meat, cheese, toppings, and bread
turkey, ham, bacon, chicken, dill Havarti, swiss, cheddar 8.50

Monday and Wednesday Special
Healthy Bowl Lunch- ask what
this weeks selection is! 7.50

BREAKFAST
Breakfast Sandwich 4.00
Choice of bread: roll, multi, cranberry, white (.50 more for biscuit or croissant)
Choice of meat: ham or bacon
Choice of cheese: cheddar, swiss, dill havarti
Slice of Quiche 3.25
Toast with jam/butter 2.00
Bagel with cream cheese 3.00
House Granola 4.25
(with cold or steamed milk)

‘Instant Oatmeal’ 2.00
Yogurt Parfait 4.25
Fruit Salad variable on size

Full coffee and espresso menu in the cafes!
Fresh Baked Pastries Daily!

Our Food is Great--- Our Mission is Greater!
When you dine at our cafes or use our catering, you help underwrite
Billings Forge Community Works on-the-job culinary training and
community programs. We hire and teach Hartford residents skills that
allow them to support themselves and their families.

Social and Corporate Catering, Private Cooking Events
For a memorable corporate or social catering event contact Catering Sales
Manager, Sue Hayes at 860-727-8752 or by email at
sue@thekitchencatering.org

